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As  you  know,  our  custom  has  "been  to  hold  quest ion-and-answer  meetings  on 
Tuesday.    But  yesterday  was  such  a  very  special  Tuesday  that  we  had  to  have  a 
special  chat  to  celebrate  it.    Yesterday  happened  to  "be  National  Child  Health 
Day.    So  the  week's  crop  of  questions  were  left  over  and  are  up  for  consideration 
today. 


As  a  result  of  that  conversation  you  and  I  had  last  Friday  —  the  one 
about  cooking  lamb  and  veal,   several  meat-cooking  questions  have  come  in.  For 
example,  here's  one  about  salting  meat.    The  lady  who  inquires  takes  issue  with 
the  directions  we  gave  on  Friday;   she  says  she  doesn't  believe  in  salting  a 
roast  before  it  goes  in  the  oven.     She  prefers  to  add  salt  and  pepper  when  the 
roast  comes  out .    Her  reason  is  that  salt  draws  the  juice  from  raw  meat. 

Well,  this  brings  up  a  point  on  which  cooks  often  disagree.    Miss  Alexander, 
our  meat  cookery  specialist,   says  the  lacLj   is  right  about  one  thing  —  salt  does 
draw  out  juice.    But  in  cooking  a  roast,  you  can  offset  this  disadvantage  by 
rubbing  flour  on  the  meat  aft er  adding  the  salt  and  pepper.     In  this  way,  your 
roast  will  be  nicely  seasoned  and  will  have  a  delicious  brown  crust  over  the 
surface  when  it  is  done.    But  with  broiled  steaks  and  chops,  of  course,  you  don't 
use  flour.     So  you  wait  until  the  chops  are  done  to  sprinkle  on  salt  and  pepper. 
Meat  dishes  like  stews  and  pot  roasts  are  still  another  proposition.    With  them, 
you  want  gravy,  and  the  cooking  method  will  draw  out  juices.     So  you  may  as  well 
add  salt  first .    The  general  rule  for  adding  salt  is:     Season  broiled  steaks  and 
chops  last ;   season  roasts  first  before  dusting  v/ith  flour;  and  season  stews  and 
pot  roasts  first . 

The  second  meat  question  comes  from  a  young  housekeeper  who  wants  to  know 
about  good  veal  dishes  for  a  family  of  two.     I  have  a  number  of  answers  to  that 
question.     In  fact,  the  young  animals  like  veal  and  lamb  naturally  provide  small 
cuts  for  small- family  use.    The  small  cuts  of  veal  are  the  cho-os,   steaks,  and 
cutlet,  which,  you  know,   is  sliced  from  the  veal  round.    For  a  family  of  two, 
this  last  cat  will  provide  you  v/ith  several  delicious  dishes.    You.  can  have  the 
slice  cut  thick  or  thin,  as  you  please.    You  can  leave  it  whole  or  cut  it  in 
pieces,  all  depending  on  how  you  intend  to  fix  it.    A  popular  way  of  preparing 
veal  cutlets  is  to  cut  the  slice  in  pieces  large  enough  for  a  serving,  then 
bread  them,  brown  them  in  a  little  fat,  and  finish  cooking  in  a  covered  frying 
pan.    Or  fry  them  in  deep  fat,  from  the  start. 

The  usual  veal  shoulder  or  veal  thigh  roast  is  too  large  for  a  family  of 

two,  unless  you  plan  on  left-overs.    But  you  can  use  instead  a  rolled  and  stuffed 

slice  of  veal  round.     Season  the  roll,  brown  it  in  fat,  and  then  cook  it  in  a 
moderate  oven  in  a  covered  pan. 


R-HC 


5/2/3^ 


But  perhaps  the  nicest  dish  to  make  from  veal  cutlet  is  veal  birds.  I'm 
always  tempted  to  describe  these  little  mock  roast  birds  as  "cute"  or  "cunning." 
They  have  such  a  resemblance  to  real  little  roast  birds.    And  they're  delicious 
in  flavor,  often  inexpensive,  and  adaptable  to  any  sized  family,   large  or  small. 
They're  especially  nice  for  company  meals.    Well,   if  you'll  just  reach  for  a 
pencil  and  paper,   I'll  give  you  the  boot  recipe  for  veal  birds  that  I  know.  As 
you  listen  to  these  directions,  please  note  how  well  veal  birds  illustrate  the 
three  points  we  made  on  Friday  about  cooking  veal.     First,  veal  needs  to  be 
cooked  in  a  covered  pan,   so  it  won't  come  out  dry  and  stringy.    Well,  you  cook 
these  birds  in  a  covered  casserole.     Second,  veal  usually  needs  to  have  fat 
added,   since  it  is  such  a  very  lean  meat.     Well,  you  use  a  little  fat  in  the 
stuffing  for  your  birds  and  then  you  wrap  them  in  bacon.     Finally,   since  veal  is 
a  mild-flavored  meat,   it  will  combine  well  with  various  highly- flavored  foods. 
In  this  recipe,  we  use  onions  and  celery  in  the  stuffing  to  add  flavor. 

There.     How  are  you  ready  for  the  recipe?    By  the  way,   the  proportions  I 
am  going  to  give  you  will  serve  just  two  or  three  people,  but  you  can  enlarge 
the  recipe  when  you  have  guests.     Sight  ingredients  for  veal  birds: 

1  pound  of  veal  cutlet 
l/H  cup  of  chopped  celery 
1/2  onion,  minced 

1  tablespoon  of  butter  or  other  fat 
1  cup  of  stale  breadcrumbs 
1/2  teasDOon  of  salt 
Pepper 

l/*4  pound  of  sliced  bacon. 
Once  more.  ( BEPEAT ) 

Have  the  veal  sliced  as  thin  as  possible.     Cut  it  into  strips  two  to 
three  inches  wide  and  about  four  inches  long,  according  to  the  natural  divisions 
of  the  meat.    To  make  the  stuffing,  first  cook  the  celery  and  onion  for  a  few 
minutes  in  the  fat.    Then  add  the  bread  crumbs  and  seasonings.    Mix  thoroughly. 
Pat  a  spoonful  of  the  stuffing  on  each  strip  of  veal.    Holl  carefully.  Bind 
with  a  slice  of  bacon.     Skewer  in  place  with  toothpicks.    Brown  the  birds  slowly 
on  all  sides  in  a  skillet.    Transfer  to  a  casserole.    Add  the  drippings,  cover, 
and  cook  in  a  moderate  oven  (350  degrees  F.)  until  tender.    This  will  take  about 
forty-five  minutes.     Serve  with  the  brown  meat  drippings  and  garnish  with  parsley 
or  cress. 

One  more  point  about  veal  birds.    Miss  Alexander  says  she  has  found  that 
they  are  excellent  as  left-overs  for  they  are  good  reheated  or  served  cold,  nice 
for  Sunday  night  supper  or  picnics. 
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